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HOW  TO  ORDER 


Free  publications 

Single  copies  are  available  free  from  the  agencies  indicated  by  the 

symbols  below,  e„g.  EXT.  Additional  copies  may  be  obtained  from  the 

Government  Printing  Office  when  a price  is  given. 

EXT  - Federal  Extension  Service,  United  States  Department  of 
Agriculture,  Washington  2*5,  D.  C. 

FWS  - Fish  and  Wildlife  Service,  United  States  Department  of 
Interior,  Washington  25,  D.  C. 

USF  - Office  of  Information,  United  States  Department  of  Agriculture, 
Washington  25,  D.  C. 

OE  -•  Office  of  Education,  Department  of  Health  Education,  and 
Welfare,  Washington  25,  D.  C« 

PHS  - Public  Health  Service,  Department  of  Health,  Education,  and 
Welfare,  Washington  25,  B.  C. 

PL  - Photo  Lab.,  Inc.,  3825  Georgia  Ave.,  N,  W. , Washington,  D.  C. 

RC  - Local  Red  Cross  Chapters  or  American  National  Red  Cross, 
Washington  13,  D.  C. 

SL  - State  School  Lunch  Agency,  or  Area  Offices  of  Agricultural 
Marketing  Service,  United  States  Department  of  Agriculture, 
located  at: 

139  Centre  St.,  New  York  13,  N.  Y« 

185  North  Wabash  Ave. , Chicago  1,  111. 

630  Sansome  St. , San  Francisco  11,  Calif. 

1114  Commerce  St.,  Dallas  2,  Texas. 

50  Seventh  St.,  N.  E. , Atlanta  5,  Ga. 
or  Office  of  Information,  United  States  Department  of  Agri- 
culture, Washington  25,  D»  C. 

Publications  for  sale 

Publications  followed  by  the  symbols  below  are  for  sale  only. 

Send  the  remittance  with  the  order  to  the  address  given. 

GPO  - Superintendent  of  Documents,  Government  Printing  Office, 

Washington  25,  D.  C.  Orders  must  be  accompanied  by  remit- 
tances either  by  coupons  sold  by  the  Superintendent  of 
Documents  in  sets  of  20  for  $1.00  and  good  until  used,  or 
by  check  or  money  order  payable  to  the  Superintendent  of 
Documents.  Postage  stamps  and  cash  are  not  accepted. 

IDS  - International  Documents  Service.  Columbia  University  Press, 
2960  Broadway,  New  York  27,  N.  Y.  The  publications  are 
available  in  English,  French,  and  Spanish. 

NRC  - Publications  Office,  National  Research  Council,  2101  Consti- 
tution Ave.,  Washington  25,  D.  C. 


NUTRITION 


General 

Importance  of  Nutrition  to  Good  Health.  Prepared  "by  Public  Health 
Service.  1952.  12  pp.  Basic  information  about  daily  food 

needs.  5^  GPO 

Nutrition,  Up  to  Date,  Up  to  You.  Prepared  by  Bureau  of  Human 
Nutrition  and  Home  Economics.  GS-1.  (Reprint  from  Family 
Fare:  Food  Management  and  Recipes.  G-l. ) 1950.  28  pp. 

Describes  roles  of  various  nutrients,  gives  food  plan  and 
information  on  buying.  10^  INF 

The  Road  to  Good  Nutrition.  Prepared  by  Children fs  Bureau. 

CB  Pub.  270.  19^7.  51  pp.  Deals  with  child's  nutritional 

needs  at  various  stages  of  life.  20^  GPO 

National  Food  Guide.  Prepared  by  Bureau  of  Human  Nutrition  and 
Home  Economics.  L-288.  19^6.  Folder.  The  Basic  7 guide 

for  well-balanced  meals.  5 $ INF 

The  Basic  Seven... Eat  This  Way  Every  Day.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  19^6.  Wall  chart,  1&|" 
x 23-|",  in  color.  Single  copy  10^,  : $6.50  per  hundred.  GPO 

Nutrition  Charts.  Prepared  by  Bureau  of  Human  Nutrition  and 

Home  Economics;  based  on  laboratory  studies  using  white  rats. 

1952.  Set  of  10  wall  charts,  19"  x 2k ".  Yellow  and  black 
on  white  paper.  $1.00  per  set.  GPO 

The  Nutritive  Value  of  Foods 

Food  Values  in  Common  Portions.  Prepared  by  Bureau  of  Human  Nutri- 
tion and  Home  Economics.  AB  36.  1951*  8 PP.  Gives  nutrients 

in  household  quantities  of  foods.  5^  INF 

Fishery  Products  as  a Source  of  Animal  Protein.  Prepared  by  Fish 

and  Wildlife  Service.  Separate-282.  1950*  k pp.  FWS 

Food  Value  of  Fish  and  Shellfish.  Prepared  by  Fish  and  Wildlife 

Service.  Fishery  Leaflet  36.  19^-8.  2 pp.  FWS 

Dietary  Survey  Methods 

Dietary  Surveys:  Their  Techniques  and  Interpretation.  Prepared  by 

Food  and  Agriculture  Organization  of  the  United  Nations.  19^9. 

108  pp.  Designed  to  assist  workers  undertaking  dietary 

studies  in  different  parts  of  the  world.  $1.00  IDS 
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Nutrition  Surveys:  Their  Techniques  and  Values.  Prepared  hy 

Committee  on  Nutrition  Surveys,  Food  and  Nutrition  Board. 

Bulletin  of  the  National  Research  Council.  No.  117.  1949. 

ibk  pp.  (Make  remittance  payable  to  National  Research 

Council. ) $1.50  NRC 


CONSUMER  EDUCATION  AND  BUYING  GUIDES 

Facts  for  Consumer  Education.  Series  of  commodity  publications 
prepared  by  Home  Economics  Research  Branch,  Agricultural 
Research  Service,  for  workers  in  extension,  consumer  educa- 
tion, marketing  services,  teachers,  nutritionists,  food 
editors,  and  others  who  give  consumers  information  on  food. 


Already  published  in  the  series  are: 

Beef.  AB-84.  1952.  21  pp.  15$  GPO 

Peaches.  AB-54.  1951.  18  pp.  10$  GPO 

Tomatoes.  AB-32.  1951.  21  pp.  10$  GPO 

Pork.  AB-109.  1954.  22  pp.  15$  GPO 

A Fruit  and  Vegetable  Buying  Guide  for  Consumers.  Prepared  by 
Production  and  Marketing  Administration.  MP-I67.  1948. 

6l  pp.  Guides  in  selecting  fruits  and  vegetables.  15$  INF 

A Consumer  Guide  for  Buying  and  Keeping  Eggs.  Prepared  by  Pro- 
duction and  Marketing  Administration.  AS -77.  1948.  k pp.  INF 

Know  the  Eggs  You  Buy.  Prepared  by  Production  and  Marketing 
Administration.  PA- 70.  19^9«  Poster  in  color,  11  3 A" 

x ll\" , giving  tips  on  eggs --weight,  quality,  and  uses. 

$1.75  per  100.  INF 

Federal  Beef  Grades  Help  You  Shop.  Prepared  by  Production 
and  Marketing  Administration.  Reprint  from  Marketing 
Activities.  1949.  4 pp.  Information  about  grade  stamp 

and  quality  of  meat.  INF 

Know  the  Poultry  You  Buy.  Prepared  by  Production  and  Marketing 
Administration.  PA-170.  1952.  Chart  in  color,  11  3/4” 

x 16  3/4",  with  information  on  buying.  $2.25  per  100.  INF 

Poultry  Buying  Guides  for  Consumers.  Prepared  by  Production 

and  Marketing  Administration.  HG-34.  1953*  8 pp.  10$  INF 

Poultry  Grading  and  Inspection  Program.  Highlights  for  Con- 
sumers. Prepared  by  Production  and  Marketing  Administra- 
tion. 1950.  4 pp.  Includes  new  designs  for  labels.  INF 

Know  Your  Butter  Grades,  Prepared  by  Production  and  Marketing 
Administration.  L-264,  1949.  Folder.  Explains  quality 

rating  for  creamery  butter  and  illustrates  grade  labels.  INF 
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Food  Planning 

Family  Fare:  Food  Management  and  Recipes.  Prepared  by  Bureau 

of  Human  Nutrition  and  Home  Economics.  G-l.  1950.  96  pp. 

Information  on  nutrition,  food  management,  and  recipes.  25# 

Foods  Your  Children  Need.  Prepared  by  Children's  Bureau  in 
cooperation  with  Bureau  of  Human  Nutrition  and  Home 
Economics.  1948.  15  pp.  Basic  information  about  food 

needs  for  children.  5# 

Food  for  Two.  Prepared  by  Bureau  of  Human  Nutrition  and  Home 
Economics.  L-306.  1951.  Folder.  5# 

Food  for  the  Family  with  Young  Children.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  G-5*  1951.  l6  PP* 

Suggestions  for  food  planning  for  family  of  four  as  well 
as  for  mothers  during  pregnancy  and  lactation.  5# 

Food  for  Families  with  School  Children.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  G-13.  1951.  24  pp. 

Information  on  planning,  preparing,  buying,  and  storage  of 
foods  with  special  attention  to  the  food  needs  of  older 
children  and  adolescents.  10# 

Food  Guide  for  Older  Folks.  Prepared  by  Bureau  of  Human  Nutri- 
tion and  Home  Economics.  G-17.  1 6 pp.  1952.  5# 

Food  is  Your  Business.  Prepared  by  American  National  Red  Cross 
ARC-I823.  19^7.  5 PP*  Hints  on  how  to  plan,  buy,  prepare, 

and  serve  food. 

Helping  Families  Plan  Food  Budgets.  Prepared  by  Bureau  of  Human 
Nutrition  and  Home  Economics.  MP-662.  1950.  l6  pp.  Basic 

food  plans  for  adequate  diets  at  two  cost  levels  for  teachers, 
social  workers,  and  others  who  work  with  families.  15# 

Food  for  Young  Children  in  Group  Care.  Prepared  by  Children's 

Bureau.  CB-Pub.  285.  1947.  40  pp.  Deals  with  buying,  storing, 

and  preparing  food  and  gives  suggestions  on  the  formation  of 
good  feeding  habits  as  well  as  other  aspects  of  the  group 
care  program.  15# 

Planning  Food  for  Institutions.  Prepared  by  Bureau  of  Human 

Nutrition  and  Home  Economics.  AH-l6.  1951*  95  PP«  Design- 

ed primarily  for  children's  homes,  homes  for  the  aged,  and 
State  institutions  where  the  resident  population  is  fairly 
constant.  45# 


GPO 

GPO 

INF 

INF 

INF 

INF 

RC 

GPO 

GPO 


INF 
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Food  Preparation 

(The  publications  in  this  section  were  prepared  by  the  Hunan  Nutrition 
Research  Branch,  Agricultural  Research  Service,  and  give  general  infor- 
mation and  recipes,) 

Green  Vegetables  in  Everyday  Meals.  L-272.  1950.  Folder.  5$  INF 

Root  Vegetables  in  Everyday  Meals.  G~33*  1953*  12  pp.  5$  INF 

Sveetpotato  Recipes.  L-293®  1946.  12  pp.  5$  INF 

Potatoes  in  Popular  Ways.  L-295*  1944.  Folder.  5 $ INF 

Tomatoes  on  Your  Table.  L-278.  1953*  20  pp.  10$  INF 

Apples  in  Appealing  Ways.  L-312,  1951.  20  pp.  10$  INF 

Recipes  for  Evaporated  Apple  Rings.  L-263.  1950.  12  pp.  5$  INF 

Cheese  In  Your  Meals.  L-262.  19^3*  8 pp.  5$  INF 

How  to  Use  Whole  and  Nonfat  Dry  Milk.  L-275*  19^9*  32  pp.  10$  INF 

Sour  Cream— Hew  to  Prepare  and  Use  It.  L-213.  1941,  8 pp.  5$  INF 

Dry  Beans,  Peas,  Lentils. ..Modern  Cookery.  L-326.  1952.  24pp. 

10$  INF 

Peanut  and  Peanut  Butter  Recipes.  C— 36.  1953.  20  pp.  10$  INF 

Egg  Dishes  for  Any  Meal.  L-26l.  1946.  l6  pp.  5$  INF 

Meat  for  Thrifty  Meals.  G-27*  1953.  47  pp.  15$  INF 

Poultry  Cooking.  F-1888.  1941.  33  pp.  15$  INF 

Turkey  on  the  Table  the  Year  Round.  F-2011.  1950.  21  pp.  10$  INF 

Ways  to  Cook  Rabbit.  G-35„  1953.  16  pp.  10$  INF 

Money  Saving  Main  Dishes.  L-289.  1948.  48  pp.  15$  INF 

Honey-Some  Ways  to  Use  It.  G-37.  1953.  16  pp.  10$  INF 

(The  publications  in  this  section  were  prepared  by  the  Fish  and 
Wildlife  Service,  and  give  general  information  and  recipes.) 

Basic  Fish  Cookery.  Test  Kitchen  Series  2.  1950.  26  pp.  20$  FWS 

Fish  Cookery  for  One  Hundred.  Test  Kitchen  Series  1.  1950.  44  pp. 

30$  FWS 


- 5 - 


Tilefish  Recipes*  Fishery  Leaflet  40^.  1952.  3 PP*  FWS 

How  to  Cook  Ocean  Perch.  Test  Kitchen  Series  6.  1952.  io  pp.  10^  FWS 
How  to  Cook  Salmon.  Test  Kitchen  Series  k.  1951  19  PP*  10^  FWS 

Cod — The  Beef  of  the  Sea.  Fishery  Leaflet  269.  1951*  7 pp.  FWS 

Recipes  for  Pacific  Rockfish.  Fishery  Leaflet  19^*  19^6.  2 pp.  FWS 

How  to  Cook  Clams.  Test  Kitchen  Series  8.  1953*  1^  PP*  20^  FWS 

How  to  Cook  Shrimp.  Test  Kitchen  Series  7*  1952.  lL  pp.  15^  FWS 

King  Crab  Recipes.  Separate  No.  308.  1952.  3 PP*  FWS 

How  to  Cook  Oysters.  Test  Kitchen  Series  3*  1950.  12  pp.  10^  FWS 

Sauces  for  Seafoods.  Fishery  Leaflet  53*  19^8.  ^ PP*  FWS 

Food  Preservation 

Home 

Curing  Pork  Country  Style.  Prepared  by  Bureau  of  Animal  Industry. 

L-273*  1953*  8 PP*  % INF 

Home  Freezing  of  Fruits  and  Vegetables.  Prepared  by  Bureau  of 

Human  Nutrition  and  Home  Economics.  G-10.  1951*  ^8  pp.  15^  INF 

Chicken  in  the  Freezer.  Prepared  by  Bureau  of  Human  Nutrition 
and  Home  Economics.  L-279*  19^8.  8 pp.  General  informa- 
tion and  recipes.  INF 

Freezing  Meat  and  Poultry  Products  for  Home  Use.  Prepared  by  Bu- 
reau of  Animal  Industry.  G-15.  1951*  8 pp.  Instructions 

for  preparing  and  packaging  of  poultry,  eggs,  fish,  and 
meat.  5^  INF 

Refrigerated  Locker  Storage  of  Fish  and  Shellfish.  Prepared  by 

Fish  and  Wildlife  Service.  L-128.  19^9*  20  pp.  FWS 

What  to  Do  When  Your  Home  Freezer  Stops.  Prepared  by  Extension 
Service,  in  consultation  with  Bureau  of  Human  Nutrition  and 
Home  Economics.  L-321.  1952.  Folder.  EXT 

Handling  and  Judging  Frozen  Foods  at  Fairs.  Prepared  by  Exten- 
sion Service.  1952.  Processed.  2k  pp.  EXT 


- 6 - 


Home  Canning  of  Meat.  Prepared  by  Bureau  of  Human  Nutrition  and 

Home  Economics.  0-6.  1951.  16  PP*  10$z5  INF 

Home  Preservation  of  Fishery  Products.  Prepared  by  Fish  and 

Wildlife  Service,  Fishery  Leaflet  18.  1945.  22  pp.  FWS 

Home  Canning  of  Fishery  Products.  Prepared  by  Fish  and  Wild- 
life Service.  Conservation  Bulletin  28.  1946.  31  PP*  10^  FWS 

Home  Canning  of  Fruits  and  Vegetables.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  G-8,  1947.  24  pp. 

Specific  directions  for  cold-  and  hot-pack,  boiling  water- 


bath,  and  pressure  canning.  10^  INF 

Pressure  Canners--Use  and  Care.  Prepared  by  Bureau  of  Human 

Nutrition  and  Hoik;  Economics.  G-30.  1953*  6 pp.  5^  INF 

Homemade  Jellies,  Jams  and  Preserves.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  F-18OO.  1942. 

18  pp.  10^  INF 

Making  Velva  Fruit  at  Home.  Prepared  by  Bureau  of  Human  Nutri- 
tion and  Home  Economics.  15-22,  1945.  Folder.  5^  INF 

Pickle  and  Relish  Recipes.  Prepared  by  Bureau  of  Human  Nutri- 
tion and  Home  Economics.  L-269.  1950.  16  pp.  5^  INF 


Community,  School,  and  Institutional 

Basic  Recommendations  for  Freezer-Locker  Plant  Construction. 

Prepared  by  Production  and  Marketing  Administration.  1947. 

13  pp.  Guide  for  building  a locker  plant,  giving  space 
requirements  and  related  needs,  and  construction  information.  SL 

Instructions  on  Processing  for  Community  Frozen-Food  Locker 

Plants.  Prepared  by  Production  and  Marketing  Administra- 
tion. MP-588.  1948.  23  pp.  Information  on  what  to 

freeze  and  how  to  prepare  and  package  it.  20$  SL 

Community  Canning  Centers.  Prepared  by  Production  and  Marketing 
Administration.  MP-544.  1946.  86  pp.  Gives  information 

on  the  establishment  and  operation  of  community  canning 
centers.  SL 

Lye  Peeling  of  Products  for  Canning.  Prepared  by  Production 

and  Marketing  Administration.  1947.  7 pp.  SL 
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Canning  in  Glass  Jars  in  Community  Canning  Centers.  Prepared  by 
Production  and  Marketing  Administration.  AH- 44,  1952. 

29  PP.  Gives  detailed  information  on  installation  and  oper- 
ation of  community- si zed  equipment  for  canning  acid  and  low- 
acid  foods  in  standard  mason  jars.  Describes  new  procedures 
for  processing  glass  jars  in  steam  and  for  spray  cooling 
them  at  the  end  of  the  process.  Includes  processing  times 
that  have  been  calculated  expressly  for  the  equipment  and 
procedures  described.  20^  SL 

Canning  in  Glass  Jars  in  School  and  Institutional  Kitchens — 

Fruits  and  Other  Acid  Foods.  Prepared  by  Production  and 
Marketing  Administration.  AH-11.  1951.  28  pp.  Shows 

how  to  adapt  for  water -bath  canning  such  kitchen  equip- 
ment as  stock  pots,  steam- jacketed  kettles,  and  compartment 
sinks.  Describes  special  tools  and  labor-saving  equipment 
and  lists  suppliers.  Gives  instructions  on  preparation  and 
canning  most  fruits  and  acid  vegetables.  SL 


NUTRITION  EDUCATION 

Programs,  Methods,  Techniques,  and  Reference  Lists 

Nutrition  Programs  in  State  Health  Departments.  Prepared  by  Sub- 
committee of  the  Committee  on  Diagnosis  and  Pathology  of 
Nutritional  Diseases,  Food  and  Nutrition  Board,  National 
Research  Council.  Separate  from  Public  Health  Reports, 

Vol.  65.  No.  13.  1950.  3^  PP*  A review  of  nutrition 

programs  in  State  health  departments  including  a brief  his- 
tory, description  of  current  programs,  and  suggestions  for 
the  future.  10$f  GPO 

Nutrition  W0rk  in  Greece.  Prepared  by  Food  and  Agriculture 
Organization  of  the  United  Nations.  FAO-NS  7.  1951. 

67  pp.  50^  IDS 

Suggestions  for  Teaching  Nutrition  in  the  Elementary  School. 

Prepared  by  Office  of  Education.  195^.  35  pp.  Suggests 

ways  of  making  nutrition  education  in  the  elementary  school 

more  effective,  (in  preparation.)  OE 

Giving  a Method  Demonstration  on  Foods  with  Suggestions  for  Use 

on  TV.  Prepared  by  Federal  Extension  Service.  1953.  10  pp.  EXT 

Teaching  Better  Nutrition:  A Study  of  Approaches  and  Techniques. 

Prepared  by  Food  and  Agriculture  Organisation  of  the  United 
Nations.  FAO-NS  6.  1950.  148  pp.  $1.50 


IDS 


- 8 - 


Business -Sponsored  Home  Economics  Teaching  Aids:  Their  Prepara- 
tion and  Use.  Prepared  by  Office  of  Education.  1953*  ^ PP* 

Guides  for  producers  and  users  of  business -sponsored  teaching 
aids,  developed  by  a committee  of  home  economists  in  business 
and  education.  OE 

Eat  a Good  Breakfast. . .To  Start  a Good  Day.  Prepared  by  Bureau 
of  Human  Nutrition  and  Home  Economics.  L-268.  1950. 

Folder.  Suggestions  on  foods  for  breakfast  for  all  members 
of  the  family.  5$  INF 

Losing  Weight  Together.  Prepared  by  Public  Health  Service. 

1952.  4 pp.  Written  for  lay  public  explaining  group  ap- 
proach to  weight  control.  PHS 

Six  Food  Exchange  Lists  for  Variety  in  Meal  Planning.  Prepared  by 
American  Diabetes  Association,  Inc. , and  American  Dietetic 
Association  in  cooperation  with  the  United  States  Public  Health 
Service.  PHS  Pub.  326.  1953*  Folder.  Exchange  lists  for 

milk,  vegetables,  fruits,  bread,  meat,  and  fats.  PHS 

$2.70  per  hundred.  GPO 

Home  Economics  Information  Exchange.  Material  on  Home  Economics 
and  Its  Teaching.  From  member  governments  of  FAO.  Edited 
by  Food  and  Agriculture  Organization  of  the  United  Nations. 

150  pp.  1953.  509*  IDS 

( 

Selected  References:  Food  and  Nutrition.  Prepared  by  Office  of 

Education.  1950*  4 PP*  Processed.  References  classified 

as  general,  high  school,  college,  professional,  and  technical.  OE 


SCHOOL  LUNCH 


General 

National  School  Lunch  Act.  Public  Law  396~-79th  Congress. 

Approved  June  4,  1946.  5 PP*  SL 

State  Provisions  for  School  Lunch  Programs --Laws  and  Personnel. 

Prepared  by  Office  of  Education.  Bulletin  1952.  No.  4. 

40  pp.  Gives  the  historical  development  of  school  lunch 
programs,  authorization  for  the  establishment  of  State 
school  lunch  programs.  State  school  lunch  personnel  and 
excerpts  from  State  school  lunch  laws.  20^  GPO 

National  School  Lunch  Program.  Prepared  by  Production  and  Market- 
ing Administration.  FA-19.  1949*  4 pp.  A fact  sheet.  SL 

The  National  School  Lunch  Program- -A  Progress  Report.  Prepared 
by  Production  and  Marketing  Administration.  PA-208.  1952. 

19  pp.  A report  on  progress  since  1944  presented  in  chart 
form.  INF 
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The  Direct  Distribution  of  Food.  Prepared  by  Production  and 
Marketing  Administration.  PA-77.  1949.  4 P'p.  Explains 
objectives  of  direct  distribution,  where  the  food  comes  from, 
who  may  receive  it,  hew  much  is  distributed,  who  is  respon- 
sible for  distribution.  SL 

School  Feeding:  Its  Contribution  to  Child  Nutrition.  Prepared 

by  Food  and  Agriculture  Organization  of  the  United  Nations. 

FAO-NS  10.  1953.  -129  pp.  Reviews  school  feeding  programs 

in  various  countries.  $1.00  IDS 

A Yardstick  for  School  Lunches.  Prepared  by  Interagency  Com- 
mittee on  School  Lunches.  PA-50.  1948.  30  PP*  Guides 
in  evaluating  a school  lunch  program,  including  appraisal 
forms.  SL 

The  School  Lunch- -Its  Educational  Contribution.  Prepared  by 
Office  of  Education.  Nutrition  Education  Series.  Pam- 
phlet 6.  1954.  28  pp.  Gives  consideration  to  estab- 

lishing good  habits  of  food  selection  through  the  school 
lunch  as  provided  in  the  school  cafeteria  or  lunchroom, 
the  noon  lunch  when  teacher  and  pupils  prepare  a supple- 
mentary dish  and  the  packed  lunch.  Also  gives  attention 
to  evaluating  the  educational  aspects  of  the  school 
lunch  program.  25^  GPO 

School  Lunch  and  Nutrition  Education — Seme  Questions  and 
Answers.  Prepared  by  Office  of  Education's  Inter- 
divisional  Committee  on  Nutrition  Education  and  School 
Lunch.  Bulletin  1951.  No.  14.  12  pp.  Answers  briefly 

21  questions  on  relation  of  school  lunch  to  nutrition 
education,  health  aspects  of  school  lunch,  and  adminis- 
trative and  financial  matters.  10^  GPO 


Plans  for  School  Lunchrooms 


Plans  for  School  Lunchrooms.  Single  sheet.  Line  drawings 
20"  x 14". 

One  Room  School.  Meal  load  18-25  SL 

Floor  Plans.  SL/25.  Sheet  No.  1 SL 

Details  of  cabinets.  SL/25.  Sheet  No.  3 SL 

2 to  4 class  room  school.  Meal  load  50  to  100. 

SL/lOO  Sheet  No.  1 SL 

4 to  6 class  room  school.  Meal  load  100  to  150 

SL/150  Sheet  No.  3 SL 

6 to  10  class  room  school.  Meal  load  150  to  250. 

SL/250  Sheet  No.  4 SL 
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Space  and  Equipment 

A Look  at  the  School  Lunch  Storeroom.  Prepared  by  Production 
and  Marketing  Administration.  1950*  I**  pp.  Booklet 

containing  reproductions  of  easel  display  panels  illus- 
trating principles  of  good  storage  practices. 

Increasing  the  Efficiency  of  the  School  Lunch  Kitchen.  Prepared 
by  Bureau  of  Human  Nutrition  and  Home  Economics  in  coop- 
era felon  with  Production  and  Marketing  Administration. 

PA-6l.  19 Wo  22  pp.  Indicates  efficient  arrangement  of 
space  and  equipment  in  the  school  lunch  kitchen. 

- Planning  and  Equipping  School  Lunchrooms.  Prepared  by  Produc- 
tion and  Marketing  Administration.  PA-60.  19W.  19  pp. 

First  issued  in  19W  by  the  Office  of  Education  as  pre- 
pared by  representatives  of  several  States , members  of 
the  Cooperating  Committee  on  School  Lunches,  and  other 
Federal  consultants.  It  offers  suggestions  for  planning 
and  appraising  school  lunchroom  lay-outs  and  for  equipment 
needs  and  space  considerations  for  school  lunch  programs 
of  different  sizes. 

Planning  the  School  Lunchroom.  Prepared  by  Production  and 
Marketing  Administration.  Reprinted  from  I9W  edition 
of  the  American  School  and  University.  9 PP*  Describes 
minimum  requirements. 

,7  Refrigerated  Storage  for  School  Lunch  Programs.  Prepared  by 
Production  and  Marketing  Administration.  1951.  1^  pp. 

Contains  reproductions  of  easel  display  panels  illus- 
trating suggestions  for  selecting  the  using  refrigera- 
tion equipment. 

School  Lunch  Facilities- -One  Room  School.  Prepared  by  Pro- 
duction and  Marketing  Administration.  I9W.  21  pp. 

Gives  consideration  to  a minimum  of  facilities  and 
equipment  including  floor  plans,  elevation,  and  sink 
details  and  drainage  system. 

Small  Equipment  for  the  School  Lunch.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics  in  cooperation  with 
Production  and  Marketing  Administration.  PA-59.  19 W. 

8 pp.  Includes  list  of  articles,  description,  size,  and 
number  recommended  for  serving  different  size  operations. 

Specifications  for  Shelves  and  Floor  Racks  for  the  School  Lunch 
Storeroom.  Prepared  by  Production  and  Marketing  Adminis- 
tration. PA-I33.  1950.  ^ PP.  Drawings  and  specifica- 

tions for  constructing  shelves  and  floor  racks. 


SL 


SL 


SL 


SL 


SL 


SL 


SL 


SL 
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Storage  for  School  Lunch  Food  and  Supplies.  Prepared  by  Bureau 
of  Human  Nutrition  and  Home  Economics  in  cooperation  with 
Production  and  Marketing  Administration.  PA-63.  1949* 

12  pp.  Considers  storage  space  for  staples  and  canned 
goods,  refrigerated  storage,  storage  requirements  for  spe- 
cific foods,  and  storage  for  equipment,  supplies,  and 
workers'  personal  belongings.  SL 


Management 

Estimating  the  Cost  of  Food  for  the  School  Lunch.  Prepared  by 
Bureau  of  Human  Nutrition  and  Home  Economics  in  coopera- 
tion with  Production  and  Marketing  Administration.  PA-53 
1948.  l6  pp.  Gives  factors  that  can  effect  cost  of  food 
for  a school  lunch  and  includes  tables  for  computing  and 
judging  adequacy  in  the  type,  quantity,  or  quality  of 
foods  used.  SL 

Preparing  a School  Lunch.  Prepared  by  Production  and  Marketing 
Administration.  1952.  7 pp.  Three  simple  management 

practices  to  be  followed:  work  plans,  work  methods,  and 

use  of  standardized  recipes.  SL 

-7  Quantities  of  Food  for  Serving  School  Lunches.  Prepared  by 
Bureau  of  Human  Nutrition  and  Home  Economics  in  coopera- 
tion with  Production  and  Marketing  Administration.  PA-45. 

1947.  18  pp.  Guidance  for  planning  and  buying  school 

lunch  food  supplies  given  for  each  food,  the  size  of 
servings,  quantities  of  food  to  purchase  and  general  in- 
formation. In  addition  measures  and  weights  of  various 
foods  are  given  as  well  as  list  of  references  in  quan- 
tity cookery.  SL 

School  Lunch  Management  in  Relation  to  Nutritive  Value,  Cost, 
and  Acceptance  of  Foods  Served.  Prepared  by  Bureau  of 
Human  Nutrition  and  Home  Economics.  RA.-114.  1951*  39  PP* 

Reports  39  studies  of  school  lunch  management  made  through- 
out the  country.  The  findings  indicate  the  relationship 
between  management  practices  and  the  nutritive  value, 
cost,  and  acceptance  of  the  lunches.  Techniques  developed 
in  making  these  studies  suggest  a method  by  which  school 
officials,  lunchroom  managers  and  others  concerned  may 
evaluate  operational  aspects  of  school  lunch  programs.  INF 

Suggested  Outline  for  Training  School  Lunch  Workers.  Pre- 
pared by  Interagency  Committee  on  School  Lunches.  1948. 

26  pp.  Mimeographed  outline  dealing  with  characteristics 
of  a good  school  lunch  program,  nutrition  aspects,  prepar- 
ing and  serving  school  lunches,  using  and  caring  for 
equipment,  health  and  sanitation  aspects,  safety  measures, 
workers  and  workers  organizations. 


SL 


- 12  - 


Recipes 

Recipes  for  Quantity  Service.  Prepared  by  Bureau  of  Human  Nutri- 
tion and  Home  Economics: 

Food  Service  I.  PA-112.  1950*  23  pp.  INF 

Food  Service  II.  PA-135*  1950*  27  pp.  INF 

Food  Service  III.  PA-157*  1951*  31  PP*  INF 

Food  Service  IV.  PA-178,  1951*  27  PP*  INF 

Food  Service  V.  Eft- 197*  1952.  27  pp*  INF 

Food  Service  VI.  PA-212.  1952.  31  PP*  15®* 

Food  Service  VII.  PA-223.  1953*  31  PP*  INF 

Food  Service  VIII.  PA-226.  1953*  31  PP*  INF 

Food  Service  IX.  PA-233*  1953*  27  PP*  INF 

Fish  Recipes  for  School  Lunches.  Prepared  by  Fish  and  Wildlife 
Service  in  cooperation  with  Bureau  of  Human  nutrition  and 
Home  Economics  and  Production  and  Marketing  Administration. 

Test  Kitchen  Series  5*  1951®  15  PP*  FWS 

(Publications  listed  below  were  prepared  by  the  Human  Nutrition  Re- 
search Branch,  Agricultural  Research  Service,  in  cooperation  with  the 
School  Lunch  Branch,  Agricultural  Marketing  Service, ) 

School  Lunch  Recipes  for  25  and  50*  PA-68.  19^9 ♦ ^8  pp.  SL 

School  Lunch  Recipes  for  Main  Dishes  and  Desserts.  PA- 222. 

1953*  9 PF*  SL 

Cooking  Fresh  Vegetables  for  the  School  Lunch.  1951*  6 pp.  SL 

School  lunch  Recipes  Using  Potatoes.  PA-36.  19^7*  31  PP*  SL 

School  Lunch  Recipes  Using  Tomato  Paste.  19^9*  5 PP*  SL 

School  Lunch  Recipes  Using  Dried  Fruits.  PA- 57*  19^8.  7 PP*  SL 

School  Lunch  Recipes  Using  Nonfat  Dry  Milk.  PA»kk.  19^8.  l6  pp.  SL 

School  Lunch  Recipes  Using  Turkey.  PA-108.  1950.  27  pp.  SL 

School  Lunch  Recipes— Cooking  with  Dried  Whole  Eggs.  PA-I36. 

1950.  21  pp.  SL 

School  Lunch  Recipes  for  Sandwich  Fillings.  19^8.  5 PP*  SL 

Yeast  and  Quick  Bread  Recipes  for  the  School  Lunch.  PA- 92. 

1949.  37  pp.  SL 

Bread  Formulas  Containing  6 and  10  Percent  Milk  Solids.  PA-185 

1951.  3 PP*  INF 

School  Lunch  Recipes  Using  Honey.  19^9.  7 PP*  SL 
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Pesters 


Posters.  10"  x l6".  Prepared  by  Production  and  Marketing 
Administration : 

Care  and  Cleaning  of  Refrigerators.  SL 

Efficient  Methods  of  Dishwashing.  SL 

National  School  Lunch  Program.  Type  A Lunch.  SL 

Rules  for  Preparing  Salads.  SL 

Storing  Dairy  Products — Storing  Meats  and  Poultry.  SL 

Storing  Fruits  and  Vegetables.  SL 

Storing  Staples  and  Canned  Goods.  SL 

Under  the  National  School  Lunch  Act.  (Gives  requirements 

under  the  National  School  Lunch  Act. ) SL 


Filmstrips  and  Slidefiling 

(Available  in  either  double-frame  strips  or  cardboard  slides.  In 
placing  orders  give  description,  and  number  assigned  to  strip.) 

Cooking  Fresh  Vegetables  for  the  School  Lunch.  Prepared  by 
Bureau  of  Human  Nutrition  and  Home  Economics  in  coop- 
eration with  Production  and  Marketing  Administration. 

C-23.  27  frames  in  color.  1951®  Single  orders  $4.00.  PL 

Preparing  a School  Lunch.  Prepared  by  Bureau  of  Homan  Nutri- 
tion and  Home  Economics  in  cooperation  with  Production 
and  Marketing  Administration.  C-35.  28  frames  in  color. 

1952.  Single  order  $4.00. 


PL 


* 


